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™ HOME AND SOCIETY.

CHAT OF THE SEASON,

Ak DINNER I ANCE—ROPFS OF PEANLS-ELABO-
RATE DINNERS-CONSTENCY IN FARHION

STHE PELICIOVS TIMBALE.,
Tue clibornte di rs that =eem (o Le “en peple”
s winter ate qulte dlacournging e msiesy

woo wold love 1o ask thelr friends to o
mutton® now and as i A the stwnidard e
e pendubnm of fashion saings from

come s Wigh.

one CALPTI tn the other In gubcty = veslion, il
one Las anly legtin to sdapt o' selt Lo dhe new
order of tultEs when the whole falri di=ailvis and
(e fashion s found to be exscily oppodite to0 whnt
i was before.  Thts Coor AWo dgo people hoad
yigst mmencel g congratiainte thedisclVes  tlint
L“"‘ dintiers ol ol oF 190 bl Lecitlie Eie g,

with thodr comparniively matdest piimi Ol Uitipaes,

wbon  Back vomes the wearisome ol sprend tat wae
poped W liad got vl of forever, with th olatitien
or tWenly Ruesta, uterminaile lengih, wnd propoy
gann fe oot

shaticy  Mis, X.o diving elghiesn of ds 4o Loy
anall iningEraom, sabill o fshionabile  womnn e
prov il LS pearly saueezed oo dealh,
gas boreld Devond mdire T And this wis (s
ganks the poor lmtess got in lier ottemp o k
gp with 1l tinies Aucthier  exagzeration ol the
day is the length of time 1t clageies | "
gate specifivd and the dnvittion,  Thiee !
peeome B vinge vely  moderate notles, <1 linve
just Lad an fnvitation from Mrs. E. for the 2000 of
Pebrmary,” savs “Chapple” 1o “tholly™: “are you

sy, You mmst be oa

going by any clines 17
fyut de mieux, oy dear fellow.” relolis the laner,
wfar 1 recelved my notice a foriuight g it

w1t I most  perplexing.”  slghed g
postess.  “ 10 1 nsk my guests a long wiy whead 1hey
expect someihing very smart in the wiay i a dinner-
parts : and if 1 give short notiee people are sure 1o
think thnt they are wsked to Hil up a cep. I I=
really vers puzrling i"

Toe ustal way of giving a dinner danse, which s
quite the “gwagger” thing in entertaining just now,
(s to M1 the dining-room—nnd the drawing-room, i,
{t the house is small-with pound tables, vash of
which seats atout eight people.  After the dinnior
bas been served and eaten the tahles are removed,
the men congregate (n the dining-room for w smoke,
and niter a short interval tue dancing begins.  Tuls
fastiton nsures n “small and early® which otherwise
s an  lmpossibllity in New:York -pooply who s
asked At nine usvally wrriving abont eleven,

wonld-he

Theatre clubs nre very populur just now ®s the
$QAEON COMMANOCS 10 Wane, and will undothivdly bis
the favorite for af AmNECnent among Youug peoph
during Lent. Evary person who is lovited to foin a
club of tiuis Kind satecribos 2 certain amount, which
rovers whole expense Tof  slx  entertainments.
eomprising theatre tickets, stage nnd supper  or
dinner as (e case may beo  For the Iatter,
1t 48 customary for vack udy membwr o be
sible, and the colletion, w mbever It s, bs glven ot

LRITE

huowever,

tEspu)

her own Douse.

Fushlonable mamnias are 1w ting up half m tuek
ditle grls’ lafr dn o peyelie koot on the frown of
e head, hmvinz the vt of U chivelure clither
Moating on the shotlders or ted un bow st L
peck.  With this arcang thie halr in frout is
wora oither, brished straleht bavk or with o Hithe
eutied frin ol Is miore Lecsmlug.

At last a satislactors arrangenent 1o Kindle firos

vlvan, chieap and sale—three

has Leen inventod it s

very dmportant thin Wo e ndelited 1o Yankee
oA for 1h's ol conteivance, which L sbaply o
ra=¢ Containing sover i brleks and i Hiled with
keraseie The Lricks are mnde of some poecullarls
porots elve timt petalns the ol for & fong and
whieh will fanite even hard ¢ond withont the pid of
aliher wood or paper,  The b K=, of o, may
bv used over aud over asaln.

the world of lastlon. It & quite astanishing

note bow mauy peuple Who are upright wnd Lionor
able In other matters, wnd who would be sorprised
and offended Lesond measure I any one should im
quite

unrellable in Htile
remembering

peach Aheir veracliy, are
matisrs—such az herping o mehts,
to attend to 1hls and \hat, recollecting smii]l promises,
wie.  Chlldren brought up in snch  an  atmosphers
cannot help regardlng their pledged word HgLY, and
that 15 the worst of f1—a veulul stn In one generaiion
5 apt ta bear bitter frull dn the Bex, Fyven a
woridling should make it a polnt of Lonor and self
respect 1o Keep tle smallest olligation siceed, and
remember that miich I8 promisid 1o = b that sweareth
for promisesi 1o bls nelghbor and disappainteth Lilm
not, though 1t were 1o bls own hinderanee.”

“ fere ta an tnvitation from Mrs, B. for u children's
party, Dolly,” eald & mother, handing ler litie rl
2 pote. =sSee Bow nleely you can answer 11 yourself
without my belp.® The child wenl off aud in a few
moments retarned with the following: * Miss Dolly A.
cannol mccept Mrs, HUos Kind invitution, s she bas
sumething elee to do that sle lkes macl betrer.”

«Xpw, how cap 1 feach thai ehild conventional
lies 1™ sald the parent, laugulngly, ss she handed the
producton to a vislior.

w1 shotld not eall it conventlonalliy, tmt consider
wtion for the [eeliugs of olbers. It 15 Dot necessury
16 b brisque to be truthinl,” rejoined the friend
“Thers §s m great deal sald about soclely’s white
Lss, but 1 mm guite sure that  obildren  are too
prauinely Lonest not (o detact the difference hetwoen
toe fa's¢ aud tlLe true, and 1here is to danger ol
s child's becoming untratbial by uslug the formulas
curretit Wi soclety.”

When D'Israell, In “ Lothate,” mentioned €0 l~andets
wd rather Larbarie in
w orlental
several

Crapes of peaurl,” the lden s
its splendor, and merely an outhurst of th
Imagtnation «f the writer, Now, however,
ot our women of socdsly boast of these splendid, long
strings, each separste pearl of wihich may e wourth
trom 8300 to #1,000,  These sumphiatis Chalns are
trom & yard tn & yard and a Lalf In clrenmference,
and are worn wottid ohee ground the throat with 1l
vt of the “rope® hanging loosely over the cons

o the waist., Dlamonds, too, nre #sley Wornd in thls
gorgeous, teckless lonking fastilon, the modern pviers
which Just enclreled the throat g which used to
be thought so magudficent ng quite supen edod by
the long. gittering, scintillating chaln waleh mllady
winds otice of twios mround lher stately feck ana
then lsaves hanging in careless, Mok duoking fushlon
lovssly uver the tront of the dress.

A new teapol has been invented in the Interest of
loa-drinkers., 1t s made of brown earthenware or
of porcelain, ‘There Is no metal, not even stiver, used
n {1& make, The chlel characteristic of tbls et priok
s the parcelnin *drip" of preforated ware whieh Hts
luside the teapol, below the cover. The tea ls pluced
In thfs “drip,” und the boillng water Is pored over
b, By this means the tealeaVes are prevented froim
sitiking to the bottem, and there 15 1o rsslile duniger
of thut deleterious element Known es lunnia belig
extracted from the ten. Where fhe tew lies In the
bottom of the teapot fur any length of thae cunsdor
able tannin 1s taken up by the pure extract of tea.

While this teapot Lus everyiuing to recommend It
from & hygdenle point ol view, it is yel no novelty.
The Obinese have used a teapot of this IKind for
centuries, and a tiny ene of blue and white Owarl
ware may be purchased in any of the Orlental shops
a= low as ten cents, with the porcelaln “drip" and
all fitted under the cover.

There 15 a tendency to revive the old lambregu!n
draperies formerly used above the luce curtalns.
There W noiling to commend such drapery except
that 1t is sald to be In harmony with the Frenel
tashions mow In Yogue In  Louse-furpishing. ‘These
lamlrequine are chiefly remembersd as dnst-rollectors,
They have neither artistic merit nor usa to recomumend
them. As & matter of hyglene the draperies of o bud-
rom (whereln there 18 now the attempt to introduce
e lambrequin) should Le as simple w3 possible.

The mider forms of sore throal are apt to ba
very common st thls season of the year, Lecause of
We frequent cliunges of (e Weather, shirp and chilly
8 Umes, with shiill north winds and damp, and
rlaxing agoln with soft snows, The sudden changes
also froml & brisk outdoor alr to stoveheated rooms
a9 also pretty likely o produce irritations of the throat
membrunes, which, without Leing positively dangerois,
may hecome so by neglect, and are fn any Ciae iin
Plessant enough to wake @ prompt remeds  Very

ble.

For (hese cases, where no severer trouble 15 al the
foundatlon, there are one of two remedies usuuliy ot
baod apd generally ofective. Where the throat troublc
Wrises from a common cold, such as maoy Tvadily
Sovelop into quinxy, Tho smplest remedy B om

| bradd of breilliam
Promises are Neltly made and Mehtly broken 1n | Bat, O the body of the hat moy be dalilin
o |

i
]
H
|
|

BArEle made of chlorate of potash and cold waer.

There i no danger of using too much potash in s

as chlormte of potash ls o drog which makes

What chemists call a satmated solution.”  Where
ho throat 1s very much Irritated, the gargle shoild
be used at Jeast once an lour, or may be alternated
®ith old-fashioned salt and pepper gargie.  The
Mmiliar household rule for the ltter Is two tea
®etatuls of fne alt, two lablospoonfuls of vinesar

| Vhe salme

| af thelr vwn
work of the Paristan nilliner, who hus excelled tn her

and half w teaspoontul eavenne pepper, all dlssolved
non quart of bolling water,

It I8 a good plan to glve some simple homes remedios
which will produce perspiration, and a'co fa keop the
patlent Inaoors for severl davs,  As soon ns such a
eohl is 1 Hp oA good tonle should be obtnined
fram the fam'ly plivs! Poetlds are now Lellvved
to come lrom a dege conaition of tne sistem
whieh In il sliows th il Gl 9 tonic.

NEW HEAD-GEAR,

CITARMING BONNETS AND [IAGS

The Arst dmportations of Peencl mllinery <how

1.‘ oy copote Bennets ated the large huts whilch
iave been worn daring 1 wWinter In oa videty of
new shimpes I straw and laee, The togque apd » baat™
bave wimo=r enibely disapp and e

P s now o vompact gl . tinting elaxely
v hends  In the now slinpes 0y s v qnite long

ol potuted, ¢overing the ewe and pealied Lizh abave

the foreiead or teving from I oin order o sIvie roon
for face toimming.  The 12830 po whleh baid al
rendy been anticipated o felt, appears o elitp and
firtiey stynw,  Iv fomodineation ol the doal <ennt]
hunuel warn ot The Leg 2ol tue century, thongh
fhits 3 = Ve W il =mnllor Tl
profeenin im . andl e shiort bael o are fepented
Tronae The enrly dosign B e satie benitter wlileh
Mowre satirlzed as

Fhant bdd of  Lonter  Whose cxten

=l dhe o deetritie of dissont

Brigale chnreli doors 1o g 11 1y,

The sipuare erown 15 ohlefl s sep I 1l new <liapes

but it pem fow, auwd rhere are many Pat |-l:|'--l:|'l-:

of straow af Lirge sire which
deft #ogers of the millin
In

A o e shapisl by the
to the fashlonable polie
net, the crown being indiegted merely Ly, the up
of Irimming.

the thiore

FaLEement For mis-es nre
Autcrowned stapes with briras broad sud profectine
In: front apd oarrow in Lhe ook, These biies
may b tied down with steings the sifes to form

Triom

aukl---‘ or they may b worn as they uee, faring
e faee. ALl honnets now are worn far epough back
1o beave the feout hale exposed, and require a facing of
velvel and nsaally a face trimiming

The new bonnets and nts are almost exclusively

made of elip or faney brald.  Mn straw seems o
he  completely  supersedod  for substantial  wear by
cldp.  There are mwny faney  aids o mixed and
nmber effects. The “ pmonr branl," which 15 of tine

Stew with a bradod edge, s extensively used with

elilp.  Thus a hand of 111
serted In e vin, while the

dututy breodd will be in-
veainder of the Lat s

In elip, O agoin, the crown and a portien of the
trond, projecting b will b of Faney beald and the
remaiider of ehlp,  The tno @ferert struws are guite

thu band of the funey
Is often intryduced in o hinek

wften of Wk and a color .
sl
castile

yellow or some other Geshbonable color In faney brad,

fliilshed whih n wide border of tack chiv,  As many
i five colors -belge, yellow, mordore, Eniplee greon
and  carldet voshown In o some of e new nlaed
sTraWs, Wi In duranle rough and ready  brabils

which nre made ap for chilldren

hie st teimoned Lonnets wl limve heon sent over
from  Puris show the prevalenoe of ibe dullla and
elitenee purple hues, gF the rose and mngetita colors
whiteh Lare been already poted, and of the castile yel
low eodors, which hove o pinkish Moge nud serge on
o The Trisnon pindk o dull “tade” shiade of
vl rose, b oamethyel toles I8 w ew color whivh s
shown In two shi Yellow, wlilch promises agnin
1o be a fashlonable eolor, because It combines so well
with buck, 1= shown In <traw color, pale corn evlor,
e dlor, anft in the deeper Cleoputrs yellows, whideh
were made populir last season, A tonch of sellow s
very often Introduced on buts In dulilla eolors,

{here are many oy Jittle bonnets o black lnee
with full teimmings of yellow fowers and Luge bt .-.-'
Ny bows of binck bce aud vellow lace cought down by
jewelled buciles, dirvctly over the forchend. A dainty
tle Freach bonnen Is shaped oo owa distinet enrves
over e Jorchoad and fsced with worin luee, with s

W,

tiny platted full of corn Jace over the hule ot the back,
The butget b= trimmed with Trinnon piak velvet olh
o, whh ormments of gold, et with Prrl=lan jesels,
the fure trime s af welver ponslos, whleh repeat
In *fade,”™ je e timt=, purple, wollow nnd
roe he of th i, There wpe mony Htthe honnets
Hhew this destuned exolusively for edaborate wenr. They
sre made uf the stugdest m tuls, usanlly of Boweps
aml bace with Jewellod plos, bt tliey have o *cuehet”
whileh pronaunces e

at aniw 1o e thix

uit,

It soems yulte At pesent thag m hlack
Lut, hrlghtened by & touch of colur, such as that 1m-
parted by n darge rose with fulinge, o closter af yel
low cowslips, or an orchid tn dulils tints, will be more
wlten seen tn geaeral wear than anything «lse,  Toe
eoestalnty of the complete return of bock gawns to
f-Blopibile favor, street woar us well as for elaboraty
oo ensluns, seems to moke tds pesured,  Nothing, how-
aver, s so dilenlt 1o predler ps the faslilon of the
bonnet, The Indieations ab e begluning of sSea<on
show only the colors and shapes Imported wnd the
general styles which the milliner will follow. They
give no den of the shapes that will be selecltd by the
milliner por the styles that will prove most suecessful.
14 15 sate, bowewer, (o say thal whilever snccess sneh
pronounced ghades ns mageutu, rose purples s roval
purple muy have do rleh fabrics I intermixinre with
black, they eannot be extepsively emploved in i)
Huers, becanse they wre nof becomdng,  Some of the
lurge hats tmported as patterns ore In dark shades of
dablis. A hat of this color, with the Lreim hent In
front in three pronesnced waves, 1s of durk dahlia hued
chip, and s trimnicd with velvet in thie same shads,
canght by & buchls of gold <t wih amethyste and
other PRitsinn gems, ant tiishod with olusters of Wies
in two tones of the dalilla.

Still another hat of purple chip i I
velvet pibbon and «lnsters of purple hyatni
by a horder of hvacinths drooping over
Dalilla and Empire green, embnence and vellow,
and yollow, back and roge, and Miack and mugenta are

nel with
. finishrd
the wlpe.
Llack

all tavorite contrasts on the Parle hannets.

The (ttle plaiting of lace al the back of some of
the pattern bLonnets suggeals the prresiile revival of
the old-time cape, which belongs 1o the bonnet ol
1230,

M 15 anticipated that ornanents of 2okl ot with
Paflsian gems will superseds Jot this senson and com-
puratively litle Jet Las been fmported,

Some of the dalptiest luees need in millluery are
embrofdered with Straw. A bunnet frow o fumous
Parisan houss was alsed alove the forthend in the
old coronet shape, A large how of ecru lute, #m
Brofdered with savaw, filed In the front and wi caurlt
down by quulntly enrved plus sl with cmoralds,
The erown of the bonnel was coversl with -oft Lo
of thie same Ince held down by emerld pins.

The new vellings are in the Jarge dlamond-shaped
mesh, scattered with single or triple dots of chenille.
The special novelties in velling are the nets of dahlia
enlor or of Bmpire green, which are worn with bats
In Wese colors

For mourning bonnets  there are now long veils
of black sPk grenadine with wide bands, imported 1o
take the place of the vells of nun's velling which are
worn on ordinary occaslons when the erape vell s
neldered won ermbrovs pnd elabiorate, The advan
of sllk grenadine Bs that 1 4s much lighter than
t"s velling,

Fhere are steings of 11

ral ablih oo many of these

spring bonnets They are (nlly 1wo inches wide,
Trey nre of velvel or of beavy-nap sst

the sdacon, when snmmer woather ¢

Lo

ubt b omiitted, s nothi

fin warm weather 10 sty
velvel untder the clin.
— .- — =
PRINCLESS MARIE'S TEA-LOWN,
A THING OF LAUE AND BROUADE
O of the profiles) teg-gowns of Prinevea: Matle: of

A O
e amt
of erlmson

Fallntmrgh's tronssean 13 =hown Io this ent.
traln of nid Lrncads fn 1
hitid with ¢ln

mdle with o

"
yoellow, cmltoldered by s

e

i ,4?

A

roses.  The frint and underdress ars of pale vellow
sk mushin fostoned ot the walst by a desp band of
Iettuce-green silvel, A wide flonties of vellow stk
musbin falls gver the shonlders and Il't--\lr- gruduaily
narrower ns At penches the Luttom of She skirl,  The
slevves e of brovade, Bulshied off by luase, hanglig
folds of sHK musia, and o buge hatterfly bow  of
lettee green valvel stands onl st TR S LA I
alove tie walst
e —

THE TIHO WARRING NTFLES,

ABOVE ALL BE COUNSISTENT

Here are the Sexile and Clarshdis of (1l sedson

the rivml styles of 12000 and the Kmpire . =0 inke
v choles of 't miv=tames, If vou « "
hir Fsliler | 1 s vl o L canslstent,
i do TV 10 st Do tilat o e il “ il
Your holr In Bmpiee fasiion nod Sear an 1=00 gown
For the tatter stvle the baly should bee stightiy curled
over The farelend and worn wiota oa bzl mb il
Iowps 6f bale o clbbon pn the top of the bead e
uf twao Ladles Ao e i g i TR s LR
have  adiapial e tial trnmienl ol &

war] or papdant sreangemetl oof viller jewed

whith ob fotl 2raidiethiers weod to pot bl fints
g tomel th thele Youn witity  lohe ngo A Very
becatitinng toueh B4 I =omne Enstan e, With Fmigrre
gowns, Wileth nie suppissd 1o be miore oF less clasaloal
fdecidedly loms Wi shotld i thie lale vild 1w
worn o lu Geperniie, modery . | Vg, e mEY e
he Welrer Irweecs | the i Jewels  ani
ribililis Yol w ey eny,  that the Em

plee Indy weatsa vore lang glowes that meet the
slewttes, whicli, by the wayv, ure the Jatest  things
In that  Hoe, haviog the foiness  divided  Into twa
pifts,  The 1630 dame  Lns  comparatively  short
gloves, which leave the atms bare fromi below  thi
(L LT And whlle, fn the Fmplre stele, the shirts

are somewliat clinging, the ether ha

pettiooats, whlel expand ot the bottoin ln &8 way
(hat asuggests crinoline.,
— o
FANMNNY KEMULE,
sECRETARY  CHARE'S DAUYGHRTER GIVES A
1. MP=E OF HER
Mrs, Janet Chass Hovt sends these notes on (he
e faions aerress wilose dentli Jio Just been an
tatineed

ti the Wlew of death with sncha
wt Fratwes Aune Kewble, Many
g v Liove passod dees I osuw Fanuy Kemble in
my father's house in Washington, 1t woas one of Lhie
Cabiluet receptton davs to which T in my capaclty of

= 11§ hard ta gasord
Vivid perdoetinlity s

the spolled «hild of the family assisted, and 1ore
memiber perfectly every detntl Of her visit, T b
been intioduced to Lord Lyens, the British Minkster,
who had talked to me a Wity In & giave, absent
milnded  fashion, thinkbirz andonbiedls hew  forward
Awieriean ollideen wers apt to be, when the door
nputied fnd the butler announced Mra, Kenihl

and in ol the glors of val pueple the stately woman
mude a sort ol regnl enitanees luto the oom, bowing
elght and 1eft to her paby aeqgualntunees ard adilrers,
as <l sdvanoed to wheee we wesa standing.  Qulte
topeettiug e, s lumdship stoodd  patiiag the ogen
pabit of ope hand softly with the ather and sading
ta Mmself i a low vulee, Lat quite andlble 1o the
Aitthe piteher” heslde Bim=+A fine Woman, o re
murk ably fue womni® unthl he was mude hnppy by
u bow and a stalle, and he hastened to ey de. She
wis B great friewd of hls. and wos to dine thut even
tng at the Legatlon, whlther my futler and slster lad
been Udden to meet her, A few ulghts later sl
ook Muner with us, 1o company with a number of
ather evlebirltles,  Alhongh not allowed at the talile,
I jodned the adles In the drawingroom afrerward,
and wns very kindly frealed by the great aefress,
who lmpressed me as Lelng very Iarge, very g hand
some, very Eoghsh and remarkably healthy, besldes
being most splendldly drissed.  She was w very Hne
Wwoking woman st that e, with a great deal of
personul magnetlsm. Althongh v me she was oot
u little wwelnspling, with her deep volce and de
clded munner.

Whila eager for the success of the Noithern armies
and greatly interested in onr polities, Mis, Kemble
novar really llked America, and she dll not approve
of or appreclate American women. |1 remember I
struck e as odd that she should speuk of her danugh-
ters fis countrywomen of onrs rather than of her own,

and That she shonld criticise thelr ‘Amerlean wur.‘
1 sasw w grent deal of this peally great woman ot that
me, and 1 heard her charecter and attribiates often
disensseid,  With all her fmplts--and they were manv—
of temper and judgment—she communded s
wueh admiration and respect g8 soy woman 1 have
evor met,  And now she s dead ! Ring down fthe
curtadnis and pul ont the Hghts, for with ber e st
of the groul tragediennes of the old school disappears.”
——

GLASS PYROGRAPIY,
One of (he latest tlings fo decarative art i+ gliss

prrogenplis. This work 18 done on ordinary plite-
plass. fevellml photograph frames, panels and soreens
uf plate-glass mas be decarnted In thls wav. It e

the very lottest platinnm point  thet It §s

uires
;'n--ihi'- o oialn 1o do this warlk, Pyrography on
eluss especially  commends ftwell to the novice, dw
cause 11 is really slmpler than prooRoaply on wool.
There |s N0 graln us dn wood fo glve an unevemness
of Wae, and there §5 no smiell of bening.  The de
i the glass may elther be drawn frem a copy
as It ts on wowd, or it may Le Juid under the gliss
and traced thronl, When this work ls first done, I
hns o frosted offect, which Is wery protey ard dalnty
but wheti 1t 15 desirable th lave flowers, grasses and
othier designs 1 clear outline, the rouzhness or frist-
work can be caslly scraped off with a keen, sbarp-
pladed knife beld vertically. Sometimes ihe de<ign
s Ulled In with guld. snd In such & case the work ls

Aifnh 0

mil, guthored |

usually dane on the back of the glass, so that when it
s reversad the deciration appears to be In eellef
thouzh in reallty 4t only shows theough from the

R e
SUHADS THIS® A SLEETED

SR AXD DOWS, CARVED LIKE AN APPLE TART 7

The =eachet® of the fus
depends more upeoe T trea < aleeves thinn
upan anstuing wndl whsther the Siele be 13530
or Empire, the preatest latifpde s allowed snd faken
tn regard fo fhe oot and amterind ol that very me
portant part of the Tvinib e Tl two latest Frinel
sleeves, botl ul wiloll e tak=n {rom Worth dresses,

bl gomn of the diy

are shiown i the pecompanving ent. the novelty  of
pult<, which are

lie first comdsting  in o the 1wo
gnthered on to s HphtlyvfAtlog  sleeve. The new
fetare of e second Is the pleating In the npper

poart of the slévve and the perfect fit of the Inwer
whivh from the elbow down 1s worn olte tgnt

art,
uhid sloping to the shope uf the arm.

Among the many and  varinis  Bew sleiver  wre
Phese Hlasteatod  liepe, Al uf them  wee  Very

ectlve G thele way nid Lave wll been faken from

extremely  fashlonable gowns, Same of them are
adapted for street dress, othets T demil-tolleites,
aid & conpie for ball coxtumes,

—_——— ——

A SEASON OF FLOWERS AND FRUIT.

AND VFLVETS TO B MUCH WORN-THT

NEW COLORS

A season of satln may be confidently anticipated
for spring and sumimer Stoangely ciongh the i
mand for black satite began b this country und o
tended from kere 1o Parls.  satin duchesse and al! the
el satins of lustrous gloss are especially sunght for
In bloek and dark shades of color.  The new satin
tirocades are quite generally [n st Emplre pattern
In striped effect. The rmoge of color cotmprises
yellows, old greens and Emplre shades, but above
all, purples and purplerose tnts.  Among the red

EATIN

purpies which veige op magenls are the “ prayere’'

':u- Franch name for the tree heath, or briar-wood,
begonla, so ealled from the brlillant red of the leaf of
the rex begonla i and anaranth, the dark shade of the

moer shde.  Turpentine 15 ussd to remove any gold | familiar everlnsting Ihe  purple-rose shades are
1 altey e T + -~ .
\'..; 1 eltngs o tne goans, Iau..»d thllp cinneraria, galaxia ta fish of wonArnns
It s well to remstator by dolnz this work that the | hoes from Astu, ond clemntis. I roval purple we
phciunm piinl mst be Lensd to a white heat. it | Rave Parma violet, LiSiop's purple or “eminence.'
o W porfe cloan, anl the same pdnt 1 wild vielet, ardd exclwmea In shndes there are
eannot be wsed for wood and glass pyeo e | Peiunla, sonlituis (b Ve pu of the *morning
_— . e gressars o Lae qint \ | Indde) Mursierie b Valoks on Dahter shede ) nimt
i ] e e L : " 4 'I\"I"I‘ll,"!' tie Wi verbenn of Fuooper which the
fem oand steady, hut not hard.,  No t Dmvstival bore of the Cltirch lins vanontriod ps the holy
Vi WOTh, ©Xre) | tuwey
| St Wil Bwe precsomdnently the season of frolt s
f Bowers " =all siitient lmporter
5 8 | “apr pew matintas ore tob the hgrld, ernde colors of
s [ 1t NElEs ags ey huve souhdahing of the soft
'y vt the flowers for whicl t are el this

. = — = - Morsoaves, they e esunlly lated with
| ¢ il nge et ps viw! + the gy zotibire
THE TIMELE, [+ Tl gooernd b 1 =ilk gowds g vard
— e atiit o (e Wit will by ole ol the Jeatnnes of the
| i '--||--I::|[1|I\I _nI'J -..H'.‘ .’.:"-|Ii:l'nl i
A Tl AlfTorent -'1|,.-\” nl..l'l,-r m::rr ir--l-
o | pespl o dish « fitsdt ol sitain, shaded
< sty ebushl the Bigho=t point of
A~ bree velvets  ainl the
|nore doemimeiiy en My ouse durtng the
O TON HTTI P Vittey again ey spriig  Trhmimnings
Al taoulds Bow- | T oubie pootls differ from the shidnl Tahih s nf Lther
] .| sasous g thie fpet 1 thiey are Invarably In tva
s e tame Bl 4 e Ihits puse it Bdie giee comldiead n steipes,
! ¢ Jint b G Hivews | thes diivkest shiide of both eolors s ety
AT 1 WL ¢ Vit Flise sl sizod f thee alteripits atpipas gt thy o dunn
Cfta e mont LIRS oSt Grnauny used twding: { " S8 MRS e HIRCD At
Hedts whont ven pills, N dharmit ol tess fonids nite | - *
b ogod guidits w 1 Ciists Lo 1 | M8, LYNN LENTON,
Fiwe tonst deliviovs iibales ais tioss " et — =
Sl PRAt. il TR e e THL MUST CYNICAL OF LITERARY WuMEN.
oo ttlen Vi Dortemmoit, aiitioe 158 piw bpeasts of twa § Mi= 1 bobanton, the soavelist, sdds that she began
Iarge Snlekons ws e gs Vol orn,  Ya oan ger t J " o, liwer =g ativhip,
Lt clvy tos v f vl Pyt dliioketi=s Pt ul that 1 i g e pved wWhilch Wis 1o
the Lironsts tooa paste, g the whites of thyer LT l b o Falith wi 1thete Wihen =he Was abont
it tiree tabieapoontots of sl cpeith, a Tensy l T v abte pinted b fest novel ™ Areth the
til of salt, uw salispoonful of pepper. and a | Egsprion.” Plie peecption 11 fuet with was  good,
GUANtEY o Bt Tl o tae entiee moss | Fhe Lodon Fimes" gy A faveriahle notlee and
thrpugh w sl Butter pithier. thickiy alont six | BEBU Bet (0 Lie seventl eaVi of hupphijess, © Sevir™
taadl thme b fes zomils, gt o te thivny with pleees sl saye, sl bodopgel the gy of dhat day. |
of black teete wor in shapes  Troffes | condd mot peel it hontar, bl Witlled [or busirs and
simmmy td B g esastitiul 0 v vimbioae
Tiny Lits of swoled tenge ore sopeitties sl with
i Truite SNow twzin to e the nealds, Do this
very earelnliv, su s lo eover evers pertlon. Proe
the BRIRg tuta every part of e monlds, Frobmldy
ws gl o vy s iy de o B the monlils Bl with
The Barcetus=at amd @i dig uul The spras dn
the ventre, feaving the suttic i lidng Tesa  Lhan
fadl an oo thick. Hae cemadutber ol e
two o etielens, Wi stk hever beett bollel or
Fuast The atay  deelore  Jop the  pUFERe,  Tolliabe
the sidn and seeape all e weat Bom the Lohes ot
vt ts et inte e e Wit Is not ussd i
the Hileles  mas Mand A =alid  GF cpiglieties
Take 4 Ledf onp of the daiatiest part of this ealiken
meal, add 1o 17 Huslirontiie, e trafle, and o
(ACICEY PIERTTS O ST S TP REL I pied Tongue, onl bu dloe
Vhe fongues b= ot e Al et e ow pleasaat addition
Mil=teti thils mithes Wilh o ' ll aip of o |
rrent o satie o b jeg ool viee, to whivh a2 |
L e e TR T Madeirig b Yo aetiled Ve ordim
@i bs made wlth omoenp ol arsame Didekend oW
waspugiful ot o lin . meltsd Wit o
leaapountol of  bu 1 " CRTTL I T CERTR
ey ofend it and hattey I olee St the
IR 1 r e}
r 1 i ' Ty Tl g Tay Dy r
miltiu ALty ol i Jt Pleesirs fh i vy | | 4, {irying:Aw snik o s Sinmnya erss 2 .“.‘I.
T T i arem Juite |t A i U tostih s el 0 Hlgde Purk. s
e ol rit= tl o Ve Ly ver each oae, piel II i Foattcli o - Lo i skl Ml e
" A 4 ‘ . ¥ Elory of Iwavett Wits iy oW, Hod 1 was e e Wil
L) D] Vil (A § L4 of (R T M
- ] i | ¢ . . sufiteme= thy bipssedd o e r Vil st
e i I ] ar il [ ¥ aeves With v ’
wilke i T o s e B ey ovlemers sabd— 1t b ol n welltetr tlir Lol mivssif,
b s S s S g ) Poey ekd 1t ligeossible Top =0 Sonig o wonan ns 1 was
e L gy it e BaVe S0 e b fem thon on classtonl
y l» [ " " - o35 suifajen il st mid b abgnend that 1 badl Yasen e fjed
[rai s 1 L vl b i hrew sjiartnT= a
Hafiehit ol e 1 Taovear Tl auitilas wikh o, g [0E IR davikens, A0 o Filgeasily i (oneed
il linking LTt pa e R @ alve e’y =ay lhis Wa 1
Jont, Lt the tihboles coolt slowiy for abort tweaiy- | BT 3
NI e i ol v - Ve tuet teeis | SAVING SKATERS LIVES,
PR RNTTE arelni o o Dot dish It miltior 4=} R )
{ b owi Fepaennle  satne and Madeleg WITH SOME BoTta O8N SEATING COTUMES
Pientales s o et Wil Ll o pat ol Espagund I every slaiiig saison the Histoof cosualiies I
aaden, W whioh 0 wipesies of e wine and two o or foss oxtensivee wnd faral, U pdonitedly sy
mitnovd et e Leent addeds 16 Bewever, te | lvies uiight e saved Bf e ceraln shiple il =aving
fepler crvam s s been et mlsten e | sppaeaties Wers placed ot wvory woll known pond,
et Dl bandaabes sdiotiied e wast vl ithe an Lok Bies i 1 owas dpsepied by an Engllsh gentleman for o
el savoe, witsin ey b matle as follows private bithe o bls own plice aml ds very essy uf
Melt w aeapiig tablespeninl of fmtter wlih two Leonctmetion.  Twn Lroid planbs about clght Lot long
cant tegspoenfils of Hestir, Muolsten 11 st
with w pint of piol White stk the stronger e elier
Add 4 bat leal, three sprigs ol par-lev, a spiay wl
celery, and taa cleves, with four mitsiiuoits,  six
(ol U G and  an even fegsponnful oof salt. L
g lgnmlisnts shmer aly  fer ten min
stirring vontiimalh Plosp Pt the sanee to the
Bl et of e fAre wisrs It will Just bbbl It
o Done stoaly t, dnd add oo onp ol edled eream,
Lot it bl b otce, and thet seérve n Ladf pin) of 1
aronid the tiudstie, The reat will keep,

ape placed on panners and are held together by o
vope at least twenty feer o lengthe Too tle contre
of the tope a lifepreserver |5 attached, 17 an sk
deiit occurs 1t 1s very vasy for o eonple of boys te
iiraw themselves a1 full length on the planks wnd

stear them o olitier side ol the hinle, bringing the
By witiin reaet of the unducky wight wheo  bas
fallen in.

The unusual severity of the wenther bilhgs skat'ng
front. Whatever the foilst of
e falr skater mav te, one thing onght always to be
provided, and that 15 n <hier as short as poseilile, The
varlety whicl Is now In vozue 15 not very nlee for
Skt Tndeed, Dnftnied from the speed al wilh
the wearer I g I 1 paintuily suggestlve of the
drentad crinotlne. Ty Taeed Boots are alsy pees
sary.  The Preinpess of Wales has Ler skiting tools
fieed mearly up to the Knee, aod the npper poction
The teels are wile und tow, and Her
ting faverite skates which have a
i Hhn with the spring

Pl Privncess lins osed tesn  To?

costumes quite Lo e

Hined with Tur.

Koyal Highness
Teond  plate the
ander the instep
mah® 8 season il ey el cires Lo shale ol any wtlinrs
Women as a rule pegubiee ankle stemps o give thew
more Brmness and belp o ke the slntes Inoan up
vight positlon,  The luig voats now worn 1o Eogland
ate not comfortubile for <kotlng, preventing fresdom
tor stetking ont boldiy, ol i b= o mistake to wufe
b for Wdulging o s very envrgelly tornn of #x-
erctare, A short shiet of thick serge sid n close-
Bitng Jacket Hosd witle fue sl folshlng above the
the maosl g lootalde anad &leganl

ol sl

ips nre therslors
gartienis to wenr of s I wvdslons.
=

A no¥al GRIDE,

[HE COMING  MARRIAGE 0 MARGARET OF
PRUSSIA

Printess Murgaret of Prssli, who 15 o niany

Prinee 1restodlol f lnrles of  Iesse thie weell ol

lerlin, 1= bie soungest slster of the Emperor of

Giermans, and, 10 may e odded, the least attractive
nd far ws personal appearanve |s conceried. =he hos
the reputation, however, of belug lutellectuully the
Lrlghitest and cleverest of the fsanly and has always
Leen her mother's favorite w8 well us that of her
jamented father. Parhaps she (5 more Euglish In Let
wats and tastes than any of her brothers and sisters,
speaks English  with even less uaccent than Quesn
Victoda's children and fs foud of English sports and
pmusementa.  Among her tumerous wecomplishments
Is that of driving fourintmnd and mupy of the
American visliors at Homburg may lLave seen ber
toling about & handsomely appointed drag in the
vlelnlty of the Seliless.  Princess Margaret Is the
god-duughter of the Queen of Ttaly, who visited Berlin
ab the time of her christening lur the purposs ol
attending the ceremony.

tler flanes, Prince Froderldh Charies of Hesse,
ts the younger leother of the Landgrave of llesse,
and, g the latter hus cantrarled n nos ganatie mar
vhage, will sveptinlly suceeed tu the large eslates
and vast fortune of his elder brother. Prince Alex
ahder 1< Blind, und 48 renewned In Evrope for bls
pilent ds 0 misiclan and as a eomposer.  He him-
it sneeeeded 1o the fnlly eatates on the death of
a athil alder hrother, who perished In n very mva
teplions manner shout three years ago whilst on a
viovage around the world e wae on Lis way Irom
Patavla to =ngapore, wnd one evenlng after dinner
rethoed to Wls cabln for o siesta,  When Lis attendants,
sharmed by lis long abespoe, enlered the spartment
ey (ot 0t enpdy, noe lus wny tewe been found
of the Prince sinee, 1t %8 believed that e must have
oimehiow warked Ll bealy through the sinall window
of lits cabibn und turown blmeslf inte the sen in w
moment of sudden and wiogetler pnaccountable aber-
rtion uf mind.

Prince Frodesholk Churles B oo Hentenant In the 1st
Keglment of Dragonn Giiards of the Prusslian Army, and
among the feativitles 1y connecilon with bls morriage
ts 1o bea donbibe guadelle on horseback axocuted by I!tr
officers of the teghment with some of the Lest Lorse.
women of the bigh nobility as thelr partners.  The
gentlemen are to be attleed (o old Hestan unlform,
and the Iadles In hunting dress of the same period.
The Prince's mother Is u sister of the late %N
Frederick Charles  of Prossis, win so distingulstied
himself as one of L leading generals o the war

agninyt France, Sbe Uas the reputatiou of belng one

| howes tn Lalf o cup of cold water,

of the most du?unh and_arrogant of
royal or lnrrh house of and the

cesa Margnret It is to be 1bat may see
as litt'e as possible of her future moth w,

ORANGES.

WHAT THE COOK CAN DO WITH THEM

The tirst Mediterranean oranges of the season wi)
woon b dn market, and wlil Le halled with pleasure
by Al cuterers and confectioners,  Delightinl as the
Florda orange 18 as & fresh frolt, 3 1s of po valus W
the conl Levanse of 1t favorless rind, and It I8 upon
the siid bt the expertenced cook und confectioner
depond o secure the dellclous orange tavor of thele
Wesserts nnd bonbois, AL cortuln sessons of the year,
when the market 15 Tull of oranges from Jamalea and
Flotida, anit fine frult of this Kind 1= selling as low
e 25 cents g Auzen, Mediterparean oranges, though
stale and old, command a< high ss #1 25 a dozen, and
are vagerly purehssed ot that prce.  In the summer
the nortul price of these vratges 18 seldom over 18
conts & dozen.  The sweet-rinded,  reddish skinned
orauge Trom Spoin ad  elsewbere on the Mediter
patiall eodsl ds the best Bavored,  With these faols
In wilnd, uo carsful coolt nesd fall 1o make her ormnge
desserts the suevess which they shonld  be.

e of the most delightiul orange pnddings 13 @
stinple custard. Beat %vr cgas (o o froth, add five
tublesponntnls of =i ar edd the yellow rind of one
Meditermuoean otangg  Whip the mixture well with
W pastry whip and add a pint sod 8 hall of rich
ik, with balf o teasposutul of salt. Mix well. Pour
tuds custuedl gnto Hitle Hy monkds bolding sbout =
gt nod s balf,  The moulds should Le buttered and
thet sprinkled with s ltle sugny Lefore they are
Hiled.  Set the puddings o a pan of Jukewarm water
gl put thetw Inow moderately hot oven ook them
1L they are Brem Ao the contre, 10 will take aboug
Nfty munntes,  When they are done make 8 sance
for them,  Mix two well Leaten vggs with half & teas

spoonful of four and 1wo teaspoonfuls of powdered *

sigar.  Add a scant tepspoonful of co:nstarch, Beat
ull these fngredients thoronghly together with a pastry,
wlitp, and add gradually @ cup and a balf of bolling hok
mll, Continue (o stie the sauee over the fire til I8
Bdls: then add a gill of good sherry.  stir sgaln and
pour the sduce over the puddings.

An orange eastard ftiter Is o dessert little known,
el one which shonld commetsd [sell because of jts
dolicaey and wholesoweness,  Put a enp of flour Ig
w saveepai, wdd obont w ocnp of milk and beat the
mixture 1o o smooth pasie; then ndd three well lheaten
vy, acd fNeally another cup of milk,
wikxinee In @ double boller, ssiedng i 100 1t is smooth
and thick, It will talie tweniy minutes, slow cooldng
Aot oo of thils rime add theee tablespoonfuls of
wgar, (he geated vind of an orange, the yolks of three
wggs Hest heaten with @ Wtthe of the hot mixture)
ated Bdf w tablespooniul of sull.  As soon as all these
Ingredionts are well mixed, pour ont the cusiard on &
platter—or, better =il on n fal tn baking sheet
witwl has been well greased.  Let i oget cold, then
et 1 b ollong pleces abont three inches by ooe and
o hall o s Lotsh over the surface of sagh
foltter with voll of egg und dust it very thoroughly
with fine bread ernmdes, then ey I in & frving basket.
Liandle the pieces very carefully lest they may be
Lpoken or some of the vgeed surfacs may be rubbed
W Do not a'low the fedteps n the hying basket
o toieh eaeh oiher,  When the busket s il im-
werse 1F i verw hot fat for thee minutes or (1l the
teitteis aine s debvate brown, Lt o the rFitters
when thee are filed, dralu, aod aempge them on &
plinttor.  serve Them at onee with the =ume sherry
wanee psod with the enstwd pudding, addiog (o it twe
sotifiils of vondivl ormnge peel cut in little bits.

talila

Orgnge Jelly Is apt to be an dnsipld dish iF It 18
cervent ulone ns o dessert or A It bs made of A miz-
nre of oratige Julee and water, as 1 ko viten s,
11 on the contrary, it 4s made with sweet-rinded Medi-
[epranean ofnges of prire orange julee, well flavored
with the geated peel, Bt is us dellcions as it Is brill-
fant b appesiaiiee ad needs oo vinlgar addition of
corllneal lo give It It torms an attractive
wurnish to Bavarlan erenms and other cold desserts,
ot w wonld of the ity niled with bits of orange pulp,
preserved and B W with sherey, makes n <mple,
exeellont  dessert Iself. ‘The best mle for the

in
jelly bneludes two clips of orange jutee, the grated rind
of thres omtiges (uslng only the yellow puarts, & cap
of spgar and @ thisd of o box of welatine soakied 10

halt i eup of the orauge uice and welted with half &
cip of  bolllng  water. Mix wll these Ingredients.
Add, 1f von wish, & regspoonful OF curacod, though
mosi persons prefer the pure orange flavor, Strain
the Joify thrpngh a fennel bag two or three times
1o mke it brigist aod shining.  Expert miolks some-
fhies mix o Bytle bloiting paper, made Into a pulp
with water, i thelr jelly before 1t 1% strained in order
(o clarify 11, but with the excellent gelutlue now o
e this ks not often necessart,

To preserve slx  oranges to be monlded with
Jelly, free thelm feom peel, seeds and the tnner white
Skin wronnd the lobes,  Divide each lohe into three
paris, put o cop of waler In u saucepan with a pound
of sugir, and stir e syrup Uil the sugar ls all
melted,  Add the oranges and bl them for about
vwo minates (o the syrap, Draln them, sprinkle about
a tablespuoniul of sherry over them and sot them
away 1o coul,  The syrmp drained from them may be
soved o te D oan orange lee eream or any dessert,

To Ml 4 monld witlh oranges and jelly, first set
1 oin ow opan of crucked lee.  Begin by pouring in &
paltinch luyer of jelly,  Then put In & lager of pre-
worved oringes, witho s litile jelly to hold them In
place, ol when (s faser is hard udd another,
Conthue 11 the monid is full,  Serve this desserl
Wit wehite cake dajutily leed and slghtly flavored
witl irter almonds.  ‘The favor of almonds goes
exiellently with orunges, as French cooks discovered
lung ago. _

Oratge cream Baverios are @ very dufuty dessert.
Steep the yellow peel of twe Mediterrnedan oranges o
a plat of tolling millk at the buck of the stove for
an botir,  Fhen add the beaten yolks of six eggs and
Lult a box of gelatine which has been soaked for two
Straln this mixture
and stiE 00 A0 s pan sel Inoanother pan of cracked
e 1l 11 beging to thicken, and add at onece a pint
of whipped cream, Leating the 1wo together with a
pastey whip.  Hove ready u mould which bas been
loed with a layer of orange Jelly not over &
quarter of so bncl ek, I wrder o glaze a mould
b= way with Jelly fer it be set in a pan of
crached jee and Sslt until (U is thoronghly chilled.
fhen HIL 1t with lguld orange Jelly, leaving It in
anly long envugh for & conting of the Jelly to harden
on the mould. It will take but s few moments.
[l rest of the jelly should then be furned out into
u Luwl orF any convenlent dish.  Turn the glazed
wrange Jelly ont on u low crystal platter and garnish
1t with candied lobes of wranges and Malagn grape
dlaew, The mould of crenm looks very pretty, showing
Uirough Vs shlolug coating of Jelly. If you prefer, you
muy omit the glace of Jelly und serve the Bavarian
creum stnply with u border of broken bLits of jelly
wround 11, O

An wrange gratdte 15 @ refreshing lce which It 1s
customary Lo offer during the course of dinner lke
un ordinary sorbet or Romon punct. It is usually
servell ufter the roast.  Grate the Fellow peel of
threo oranges Into n pint and & balf of water.  Add
a pound and u kalf of granulated sugar. Heat the
syrup tl1 the sugur ls entrely melted and it almost
comes to tie Lolling point. Prepare the lobes of six
oranges In exnctls the sume way that @ey are pre-
pared for preserving and moulding with jelly. Lot
the orange lobes steep for iwo hours In the warm
wyrup st the back of the stove where they will not
cook.’ Then \ging ube syrup again to the bolling
puint and strain out the orange lobes, Freeze the
syrup to lelcles by packing It in the can of & gallea
freezer without the beater, using about two quarts
and » hall of salt to’ ten yuarts of fine ice. Whem
the granite has been pucked one hour, scrape the
frozen misture off the sides of the can and mix it
with tle liquld In the centre, but avold beating 1t:
it Is not desirnble to huve the granite smooth, but l’lg
ut lov particles, Hepeat thls process ut the ond
e second and the third hour, and then add the pre-
served oranges. Cover the Ife for fifteen minutes
after the vrnnges are andded und serve It at once in

gronlte glasses.
——

MY LADY'S RATUROOM.

Some of the pretilest bathrooms are fitted out e
pure white, with no touch of color excepl the pule
Lie and white tlles which cover the side walls above
= igh colonlal walnscoting of white ensmel. In
place of genuiue illing these bhathrooms are often
fitted up with French Alle-paper, which 15 the most
porfect imitation  of that wa have of the blue-and-
white mixture or the Prench tile. This poper cosls
&1 50 a rull, but, Wke all other Freoch papers, the rolls

are cotmiderably larger than the ordinary roll of paper.
I these new Lathrooms, the walnscoling of -'“

The
tilng.
e

enamelled wood tokes wp about half the wall,
rematnder 18 finlshed with the e poper or
The elling Is tinlshed sometimes with the ummn
and sometimes with a broad, fal cornlie of ena
wood al the sides, white the cenuw is

pered with
plaly white tles, showing a crackled JZ‘;.- mol;l:
j« characteristic of tne  Orlental lalns,

windo:fd n‘l’ sueh w |!m1".'.?:¢m l: ﬂmn»;mwhtg"huta
rnekl ass, sel o e pattern.
plumblng

X posed.
New-York Ceniral—best e to Cleveland.

white engmel, sel In white wood with the
Six fasd
s

tralns every day,

Cook thie |

g

Ml
)
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